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NOTES FROM MANAGER

BACK TO SCHOOL!

all help her in this transition.
Be sure to check out everything
we have for planned for
Assisted Living week. It will be
a bigger success with great
participation from all residents
and families!

County fairs, state fairs and summer
vacations have come to an end. Fall is
near. I believe I am ready for
Football season and sweatshirt
weather.

Until next time,

We are gearing up for Assisted Living
Week. Check out the flyer for a funfilled week. I invite family to join us
on Friday September 16 of Assisted
Living week for a Potluck dinner at
Noon. Please RSVP to Jonda by
September 9th. Terrace Park will
provide drinks, table service and
meat.

-Darius Rucker

I want to welcome our newest
resident, Yvonne Hynden, from
Lamoni. Please help me welcome
Yvonne to our home! I know you will

Jonda
“There are two times of year for me:
Football season and waiting for
football season.”

Birthstone: Sapphire
Flower: Aster
Color: Brown






Julie Moffett- September 3rd
Dale Garton- September 5th

******************************
Jonda’s Recipe Corner

Apple Spoon Cake
 4 medium baking apples (i.e.,
golden, gala, or honey crisp)
1/3 cup butter, melted
1 2/3 cup brown sugar, packed
1 cup apple butter
2 eggs
2 tsp. vanilla
1 2/3 cups flour
1 tsp. baking powder
1 tsp. baking soda
¼ tsp. salt
1 recipe Maple icing (see below)
Cinnamon












Maple Icing
 ½ cup powdered sugar
 1 Tbsp. butter, melted

1 Tbsp. maple syrup
1 Tbsp. milk
Dash of salt
½ tsp. vanilla

1) Peel, core, and coarsely
grate three apples using a
box grater. Set aside.
2) Peel, core, and thinly slice
the remaining apple. Set
aside.
3) In a large bowl, whisk
together the butter, brown
sugar, apple butter, eggs,
and vanilla.
4) Add the dry ingredients to
the bowl and whisk until
smooth.
5) Fold in the grated apples.
6) Pour the batter into a
greased 9” x 13” pan then
arrange the apple slices on
the top.
7) Bake at 350 for 40 mins or
until tests done.
8) To make the Maple icing, in
a small bowl stir the
ingredients together until
smooth.
9) Pour and spread the icing
over the cake when it comes
out of the oven.
10)
Sprinkle cinnamon
over the icing.
11)
At serving time add a
scoop of vanilla icing or
dollops of whipped cream to
each bowl.
YIELD: 24 servings

WE HAVE A NEW WEBSITE!!!
You can find us at:
terracepark.leoncarecenters.com.

I answer emails daily & can be
reached at
terracepark@leoncarecenters.com.

You can also send us an email
for a loved one and we will
print it out and give to the
proper resident.
Check us out on FACEBOOK. It
is under Terrace Park
Assisted Living. Please
LIKE the page on Facebook
and watch it for pictures
and details of our upcoming
events.

Kelly Cozad’s Prices for
Beautician Services!
**Kelly is here on Thursdays

Cut and Set $26.00
Cut $15.00
Shampoo Set $15.00
Perms $45.00

MEDICAL NOTES

PRESSURE SORES AND SKIN
ISSUES
Pressure sores, which are also
known an pressure ulcers,

decubitus ulcers, or bedsores, are areas of
damaged skin that result from prolonged
or unrelieved pressure of the skin.
Pressure sores also can form in a
combination of prolonged pressure along
with shear or friction of tissues that are
compressed between a boney prominence
and en external surface. Friction occurs
when the skin rubs against another
surface such as sliding up and down in
bed. Shearing occurs when two layers of
skin slide on each other, moving in
opposite directions and damaging the
underlying tissue. Maceration is another
factor involved in the development of
pressure sores. Maceration is caused by
moisture or occurs with perspiration,
urinary or fecal incontinence, or leaking
wounds. This excess moisture softens the
skin and allow the tissue to disintegrate.
Aging itself does not cause pressure
sores; however, some of the skin changes
associated with aging aid in the
development of pressure sores in the
elderly. As people age, the layers of the
skin become thinner. Older adults aso
often have less fat and muscle which help
absorb pressure. The number of blood
vessels in the skin decreases and blood
vessels rupture more easily, causing
delayed would healing.

-

Weight loss
Poor nutrition and hydration
Excess moisture or dryness
Medical conditions affecting
blood flow
- Smoking
- Muscle spasms
Symptoms of pressure sores vary
according to the stage. They range
from the the skin being red to a
blister to a deep wound to muscle,
bone, or tendons, being exposed.
Prevention is the most important
factor in managing pressure sores.
Identifying risk factors and
examining the individual’s skin
daily, especially over boney
prominences, is essential for
prevention. A preventative regime
that includes the principles of
pressure reduction, moisture
reduction, and nutritional support
should be initiated.
Pressure sores are often common in
elderly individuals who reside in
long term care facilities, especially
in individuals who have limited
mobilty. Prevention is the key, and
treatment should be initiated
quickly to avoid serious
complications.

The most common sites for the
development of pressure sores are the
sacrum or tailbone, pelvis, heels, ankles,
and hips. Pressure ulcers can also
develop in other sites such as the back of
the head, shoulder blades, ribs, elbows,
knees, and ears.
Individuals are at increased risk for
developing pressure sores if they have
difficulty moving and are unable to
change their body position while seated
or in bed. Their immobility may be due to
general poor health or weakness,
paralysis, injury or illness that requires
bed rest or wheelchair use, recovery after
surgery, sedation, or coma. Other factors
that increase the risk of pressure sores
include:
- Age
- Lack of sensory perception

GUEST MEALS ARE $5.00
**Please remember to let
staff know if you plan on
eating with your loved one
at least 3 hours prior to
mealtime.

SEPTEMBER DAY
BY MARY ANN LEEPER
S eptember days are here
E veryone lets give a cheer
P upils going back to school
T o learn ABC and the golden rule
E veryone likes to work they say
M aybe that’s why they celebrate Labor Day
B us loads of kids going by
E veryone on it waving hi!
R eading good books and having fun
D oing your homework till the day’s is done
A lot of good times are coming your way
Y ou have fun is what I say!!!

Let the fun begin!!! 

